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Figure 1 Polyphenols content increase of refined olive oil using concentrated 
hydrochloric acid 
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After this sample was taken, 

concentrated hydrochloric acid solution was 

added 
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Figure 2 Polyphenolic content increase of refined olive oil using citric acid 
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After this sample was taken, 
citric acid solution was added 
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Figure 3/4 



Figure 3 HPLC analysis of sample taken after 30 minutes at 95°C 
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5 Figure 4 HPLC analysis of sample taken 126 minutes after addition of acid 




